using wheat, soya and defatted sesame flour blends in various proportions were sensorily evaluated and the results revealed that products had good acceptance (Marques, Bora, &Narain, 2000) . Osorio et al. (2008) , prepared chickpea supplemented pasta, a dietetic alternative for people with low calorie requirements. Young-Soo-Kim (1998) prepared wet noodles from wheat flour with 3, 5 and 7 % oyster mushroom and oak mushroom with improved protein and fibre contents having better acceptability. Alonso et al (2001) reported that thermal treatments of peas improved their nutritional quality without reducing the hyper cholesteromic properties. To retain the vitamin C and chlorophyll pigments in peas, blanching for 2 min at 800C inactivated 90% of peroxidase (Gokmen et al. 2005) . Pea products increased the protein content by about 23% and also the textural quality of spaghetti produced was similar to durum spaghetti (Nielsen et al. 1980) . ZanetaUgaric-Hardi, Marko Jukic et al. (2008) studied the quality parameters of noodles made with various supplements (extruded maize, maize, defatted soy flour and maize/soy flour blends, lecithin and wheat straw). The noodles made with extruded maize flour, maize flour, and wheat straw supplements had the highest total sensory score. Cooking losses of these samples were below 10%.Maud Petiot et al. (2010) investigated the impact of legume flour addition on pasta structure and the inherent consequences on the in vitro digestibility of starch. The addition of high level 35% w/w) of legume flour, split pea flour, induced some minor structural changes in pasta.M. L. Sudha, K. Leelavathi (2010), effect of dehydrated green pea flour (DGPF) and additives like glycerol mono stearate (GMS), sodium stearoyl lactylate (STL) and dry gluten on the rheological characteristics and pasta making quality made from Indian Triticum aestivum was studied, 5-10% of amaranth seed flour was used in the formulation to enhance the protein and fibre of the product.
GurpreetKaur, Savita Sharma et al. (2011), produced pasta enriched with different plant proteins (mushroom, defatted soy flour). The pasta containing 8% mushroom powder increased the cooking time. Keeping in view the nutritive aspects of the plant proteins, the main objectives of the present investigation was to improve the nutritional, cooking and sensory qualities of the pasta.
II. Materials And Methods
Semolina (Triticum durum), chickpea flour (Cicerarietinum) and defatted soy flour (Glycine max) were procured from the local market.
Sample preparation Four samples were prepared using sample one as Control containing only durum semolina, sample two containedSemolina (84%), chickpea flour (10%) and Defatted soy flour (6%), sample three contained Semolina (76%), chickpeaflour (14%) and Defatted soy flour (10%) and the fourth sample contained Semolina (68%), Gram flour (18%) and Defatted soy flour (14%). All the samples were passed through sieve (10 mesh) thrice to improve mixing.
Chemical characteristics Moisture, ash and fat content were determined according to AOAC 2000 methods. Protein content was determined as per (IS: 7219:1973): Kjeldhal Method, protein content was obtained by using the conversion factor of 6.25,Dietary fibre was determined by (IS: 11062). Table 1 : Alverograph readings of Semolina. P was calculated from the maximum height reached by the curve, L was taken from the total length from the time it starts to blow up until the bubble breaks and W was taken from the area under the alveogram (curve). 
III. Pasta Preparation
Semolina, chickpea flour and defatted soy flour blends were prepared in the ratio of 100:0:0, 84:10:6, 76:14:10, 68:18:14 respectively. In each case an amount of 700g was taken. Required amount of water was then added (31%) in the mixing chamber of the double screw extruder (Le monferrina,Masoero Arturo, Italy) for 10 min to distribute the water uniformly throughout the flour. the flour was extruded through an adjustable die(No. 225). The speed of the revolving sharp blade cutter in front of the die was adjusted so that the length of the pasta finished at 1.5cm and the thickness of 1mm for each sample.Prior to drying each sample was steamed for 30 min, steaming results in the partial gelatinization of the starch thereby preventing the cooking loss. The drying of pasta was carried out in Hot Air oven at 75 0 C for 3hrs (as per DWR Karnal).The dried products were packed in polyethylene. The main objective of the drying was to reduce the moisture content of the samples below 10%. The samples were then subjected to various chemical and sensory analyses.
Cooking quality The cooking quality was determined by minimum cooking time as per AACC 2000. Sensory evaluationPasta was evaluated for overall acceptability (colour, texture, aroma and taste)and was carried out as per 9 point Hedonic scale, by the help of ten semi trained judges.
Statistical analysis ANOVA -post hoc compariso-ns. The means were compared using Duncan's multiple range test (2007).
Results and Discussion
Alverograph characteristics of semolinaThe mean resistance (P), of the semolina was found to be 109, which was calculated from the maximum height reached by the curve, the mean extensibility (L) was found to be 134.7, which was taken from the total length from the time it starts to blow up until the bubble breaks and the strength (W) was taken from the area under the alveogram (curve), Table 1 . As per the IS the values of W and P/L should be greater than or equal to 250 and 0.8 respectively for pasta making. Proximate composition of raw materialsDefatted soy flour had highest protein and ash content followed by chickpea flour and semolina, Table 2 Table 3 .
Cooking quality of pasta samples The cooking time of pasta samples was significantly increased as compared to the control sample, in each case 10g of sample was taken and cooked, Table 4 . Oh et al. (1985) observed that cooking time of the noodles increased linearly with protein content. The water absorption also increased when the fortification was increased as compared to the control.
Sensory characteristics of pasta samples Sensory evaluation was carried out as per 9 point Hedonic scale, Table 5 . The values are the means of ten readings. Among the three fortified samples, the second sample had highest overall acceptability, compared to the control. 
IV. Conclusion
Defatted soy flour and chickpea flour increased the protein, fibre and ash content of the pasta keeping the fat at optimum level. Fortification increased the cooking time, water absorption and stiffness of the samples than control. Fortified pasta was highly acceptable with respect to sensory attributes and cooking time.On the basis of cooking and sensory quality, pasta when fortified with blends of 10% Chickpea flour and 6% defatted soy flour resulted in better quality and nutritious pasta (carbohydrate content 68.61%, protein content 17.99%, fat content 1.40% and fibre content 4.19%). Resultant pasta can be used as a nutritious food for low income group in developing countries and for patients suffering with life style diseases.
